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hogs shall expire on April 1, 1910, and shall thereafter be renewed annually, unless 
the applicant shall have violated the provisions of this ordinance or such other health 
regulations as may from time to time bo established. 

Sec. 24. All hog pens or stys shall have floors of concrete or some other water-tight 
material, and shall be cleaned at least once a week, or oftener if the same shall become 
odorous or offensive, and shall at all times be open to inspection by the health officer 
or other agents of the board of health. Nothing herein contained shall permit the 
maintenance of a hog pen or sty if the same shall become a nuisance, in which case it 
shall be abated as provided by law. 

Sec 25. No permit shall bs required for the keeping of hogs brought into the borough 
for the purpose of immediate sale or slaughter, but the places in which they are kept 
shall be kept and maintained as required by this ordinance. 

Garbage and Manure — Care and Disposal. (Ord. July 26, 1915.) 

Sec. 26. No manure pile shall be kept in the borough of Chambersburg for a longer 
period than one week, unless at the end of which time the place where it is maintained 
shall be properly cleaned. Manure may be kept for a longer time in a shed tightly 
covered and inclosed on all sides, or in a sunken pit likewise covered and inclosed. 
The health authorities, however, notwithstanding this privilege, may cause the 
removal of any manure if the same shall become a nuisance. 

Sec. 27. Any person hauling manure through or upon the streets or highways of 
the borough shall load the same in such a manner that none shall drop upon the streets 
or highways. 

Sec 28. Garbage includes all kinds of organic kitchen refuse, and must either be 
burned on the premises where it originates in a stove, furnace, incinerator, or buried 
on said premises. It may be kept in tightly covered metallic cans, not too large for 
convenient handling, which said cans must be emptied and their contents removed 
and disposed of at least twice a week during the months of May, June, July, August, 
September, and October, and at least once a week during the remaining months of 
the year. Nothing herein contained shall prevent the board of health from causing 
the removal of garbage which becomes a nuisance. 

Sec. 29. Any person hauling garbage shall so handle it as to prevent its dropping 
upon the streets or highways of the borough, and shall keep any vehicle used for that 
purpose clean and covered, so that the same may not emit foul odors. 

Penalty. (Ord. July 26, 1915.) 

Sec 30. Any person violating any of the provisions of this ordinance for which 
penalties are provided by the laws of the State of Pennsylvania shall be prosecuted 
under and shall suffer the penalty provided by such law. 

Sec 31. Any person violating any provisions of this ordinance for which a penalty 
is not provided by the law of the State shall, upon conviction of such violation before 
any magistrate or justice of the peace, pay a fine of not less than $1 nor more than $50. 
In case the person so convicted and fined as aforesaid shall fail to pay the penalty 
imposed, he shall suffer imprisonment in the county jail for a period of one day for 
each dollar of penalty imposed. 

CHICAGO HEIGHTS, ILL. 
Milk and Milk Products— Production, Care, and Sale. (Ord. Aug. 20, 1915.) 

Section 1. That article 5 of the revised municipal code of Chicago Heights of the 
year 1908 be, and the same is hereby, repealed, and that the following ordinance be 
substituted therefor: 

Sec 2. No person or corporation, or driver of any milk wagon, nor any servant or 
agent of any vender of milk, shall sell or offer for sale, expose for sale, dispose of, 



October 22, 1915 3186 

exchange, or deliver, or with the intent so to do as aforesaid, have in his or their 
possession, care, custody, or control, milk or cream for human food, without having 
been first licensed so to do. Every person or corporation selling or disposing of milk 
or cream shall, annually on the 31st day of December, pay license fees as follows: 
Every milk or cream vender selling, offering for sale, exposing for sale, exchange, 
or delivery, or disposing of milk and cream, or either of them, in and from any store, 
stand, booth, market place, milk depot, warehouse, dairy, cow stable, or any build- 
ing or establishment of any kind, or in or from any wagon, carriage, or other vehicle, 
shall pay the sum of $10. When more than one wagon, carriage, or vehicle is used 
from which milk or cream is sold or offered for sale, there shall be paid at the same 
time and in like manner as hereinbefore provided, for each such additional wagon, 
carriage, or other vehicle, the sum of $10. 

All licenses granted pursuant to this article may at any time be revoked by the 
mayor for violations of the provisions hereof, or for any other good and sufficient cause. 

If at the time of application for a license under the provisions of this article less 
than six months of the current license year shall have expired, the applicant shall 
be required to pay for such license the full annual license fee of $10, and if at the 
time such application is made six months or more than six months of the current 
license year shall have elapsed, the applicant shall be required to pay $5 for such 
license; and no license shall be issued under the provisions of this article for any 
period or part of any license year for a less sum than $5. 

Every person or corporation violating this section or any of its provisions shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 2a. Any person or corporation desiring to be licensed as a milk vender in accord- 
ance with and pursuant to the provisions of this article shall make application in 
writing therefor to the commissioner of health. 

Such application shall be made upon a printed form to be supplied by the depart- 
ment of health, and such applicant, if an individual, shall state therein his full name 
and residence, and, if a corporation, shall state the full name and residence of each 
of its officers. Such application shall also state the location of the place at which 
it is desired or intended to carry on such business; it shall also contain a description 
oE each and every wagon or other vehicle to be used by the applicant in and about 
his business; also the number of cows, if any, owned or controlled by the applicant. 
The commissioner of health, upon receipt of such application, shall investigate or cause 
to be investigated the place of business described in such application and the wagons 
or other vehicles intended to be -used by such applicant. If such place of business 
and such wagons or other vehicles are found by said commissioner to be in a sanitary 
condition and fit for the uses and purposes to which they are intended to be put, he 
shall transmit such application to the mayor with his approval thereon, and the 
mayor shall thereupon issue or cause to be issued to such applicant, upon the pay- 
ment by him to the city clerk of the license fee as herein provided, a license attested 
by the city clerk, authorizing such applicant to carry on, engage in, and conduct the 
business of vender of milk in the city and at the place designated in such applica- 
tion, and to employ in and about such business the number of wagons or other vehicles 
designated and described in such application, for and during the period for which 
such license is issued. 

No license issued hereunder shall entitle or authorize the licensee named therein 
to carry on, engage in , or conduct the business of vender of milk in any place or places 
other than that described and set out in such license, and a separate license fee shall 
be paid for each and every place at which such business is carried on, engaged in, or 
conducted: Provided, however, If any licensee shall deaire to carry on, engage, in or 
conduct the business of vender of milk at more than one place of business, and employ 
the same wagons or other vehicles at each place of business, he shall not be required 
to pay more than one license fee for each such wagon or other vehicle. 
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If any person or corporation licensed under the provisions of this article shall change 
the location of his or its place of business, notice of such change shall be given forth- 
with to the commissioner of health, and no business shall be conducted or carried 
on under such license at such new location until such notice shall have been given as 
herein provided. 

Sec. 3. Each vendor of milk shall, before engaging in the sale of milk or cream, 
cause his name and place of business to be placed, and to remain in letters not less 
than 6 inches in height, on each outer side of all wagons or other vehicles used by 
such vender in the conveyance or sale of milk or cream. 

Any person or corporation in possession, charge, or control, either as driver or opera- 
tor, of any wagon or other vehicle used in and about the business of vending milk, who 
shall drive or operate or cause to be driven or operated any such wagon or other vehicle 
in violation of any of the provisions of this section, shall be fined not less than $5 nor 
more than $100 for each offense; and a separate and distinct offense shall be deemed to 
have been committed for each and every day on which any such person or corporation 
shall drive or operate or cause to be driven or operated any such vehicle in violation 
of any of the provisions of this section. 

Sec. 4. No person or corporation shall sell, offer for sale, or keep for sale, or convey 
or cause to be conveyed, on or in any wagon or other vehicle, or to be delivered there- 
from, any milk or cream unless such wagon or other vehicle shall have securely fastened 
thereon, on the outside of each side of the box of such vehicle, a metal plate 8 inches 
long and 4 inches wide, on which shall be stamped a number corresponding to the 
license number of the milk vender by whom such vehicle is used, and also the words 
"Chicago Heights" and "milk," together with the year for which the milk vender 
using such vehicle is licensed. Such metal plate shall be obtained from the city clerk 
and shall be of a different color and design for each license year. Such plate shall be 
kept securely fastened on the outside of each side of the box of the vehicle on which 
it is placed during the license year for which it is issued, unless such vehicle be no 
longer used in and about the vending of milk. 

At the expiration of the license year for which such plates were issued, or at any 
time before such expiration when any Buch vehicle shall cease to be used by any 
licensed milk vender in and about his business, the plates shall be forthwith removed 
from such vehicle and destroyed; and no person or corporation shall use or cause to be 
used any wagon or other vehicle in and about the business of vending milk unless such 
wagon or other vehicle has the plates herein required attached thereto in accord- 
ance with the provisions of this article, or with plates attached thereto for any year other 
than the year for which such plates were issued. 

Any person or corporation violating any of the provisions of this section, or any per- 
son in possession, charge, or control of any wagon or other vehicle used in and about 
the business of vending milk, which shall be used or operated in violation of any of the 
provisions of this section, shall be fined not less than $5 nor more than $200 for each 
offense; and the operation or use of any such vehicle in violation of any of the provi- 
sions of this section shall constitute a separate and distinct offense for each and every 
day on which any such vehicle is so operated or used. 

Sec 5. No person or corporation shall deliver or bring into the city, for sale, any 
milk, cream, or condensed milk, or any or either of them, unless such milk, cream, 
or condensed milk is contained in a can or receptacle sealed with a metal seal by the 
shipper thereof, and unless such can or receptacle shall have 6uch seal intact at the 
time it is brought into the city. 

No person or corporation shall sell, offer, or expose for sale, or dispose of, or deliver 
to any person, any milk, cream, or condensed milk, or any or either of them, or have 
any milk, cream, or condensed milk, or any or either of them, in his or its possession, 
with intent to sell, offer, or expose the same for sale, or to deliver the same to any person 
which such person or corporation knows or has reason to believe was received in or 
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brought into the city in a can or other receptacle which Was not sealed or which did not 
have its seal intact in accordance with the provisions of this section. 

Any person or corporation who shall violate any of the provisions of this section shall 
be fined not less than $10 nor more than $200 for each offense. 

Sec. 6. It shall be unlawful for any person, firm, or corporation to sell or offer for 
sale within the city of Chicago Heights any milk or cream in any bottle or glass jar 
unless such bottle or glass jar shall have indelibly indicated upon the cover or cap 
thereof, in a legible and conspicuous manner, the name of the person, firm, or cor- 
poration bottling said milk or cream in such bottle or glass jar; and it shall be unlawful 
for any peram, firm, or corporation to sell or offer for sale any milk or cream within the 
city of Chicago Heights in any such bottle or glass jar which has blown into it, or other- 
wise indicated thereon, the name of any peraon, firnij or corporation other than or 
different from that which is indicated on such cover or cap. 

Any person, firm, or corporation violating any of the provisions of this section shall 
be fined not less than $5 nor more than $100 for each offense. 

Sec. 7. No person, firm, or corporation shall sell, or offer for sale, exp>se for sale, or 
keep with the intention of selling, any milk or cream in stores or in other places where 
other merchandise than milk or cream is sold unless the milk or cream is kept, offered 
for sale, exposed for sale, or sold in tightly closed and capped bottles or receptacles of 
a similar character, such as shall be approved by the commissioner of health of the 
city of Chicago Heights. 

Any person, firm, or corporation who shall violate any of the provisions of this 
section shall be fined not less than $5 nor more than $100 for each offense. 

Sec. 8. Mixtures of any two or more of the following articles of human food: Whole 
milk, skimmed milk, cream, condensed milk, and buttermilk, by any person or cor- 
poration licensed under this article, is hereby prohibited, and each can or vessel con- 
taining any one of the above-named articles shall have painted on two sides thereof, 
in plain black letters not less than 3 inches in height and no less than 6 inches from the 
top of the can or receptacle containing such article, the name of the article therein 
contained: Provided, however, Thai, that part of this section which applies to having 
the name of the article painted on the vessel containing the same shall not apply to 
such articles sold in bottles. In such case the name of any of such articles, when sold 
in bottles, shall be printed, stamped, or painted clearly and legibly on the cap closing 
such bottles. 

Any person or corporation licensed under this article who mixes any of the articles 
of human food herein named, and any person or corporation licensed under this 
article who sells or offers for sale any of the articles of human food herein named in 
any can or other receptacle which has not printed, stamped, or painted thereon, as 
provided herein, the name of the article contained in such can or other receptacle 
shall be fined not less than $5 nor more than $200 for each offense. 

Sec. 9. Every person or corporation licensed under the provisions of this article, 
or who is engaged in or carrying on the business of vending milk and cream, or either 
of them, or who uses milk, cream, or either of them, in the manufacture of bread, 
cake, butter, oleomargarine, cheese, ice cream, or any other food product, shall keep 
all cans and other receptacles used in and about the handling of milk and cream, or 
either of them, and all refrigerators or compartments and stores or other places where 
milk and cream, or either of them, is kept, stored, or handled, in a scrupulously neat 
and clean condition and free from the presence or vicinity of any article or thing 
likely to contaminate or injuriously affect the quality or sweetness of such milk or 
cream, and shall also cause all cans and other receptacles in which milk or cream is 
kept to be sterilized with boiling water or live steam each time they are used, as soon 
as they are empty and before being used again, and shall cause all pouring cans, dip- 
pers, or other vessels used in and about the peddling or vending of milk and cream 
to be scalded or sterilized daily, and shall cause all bottles or jars in which milk or 
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cream is sold, offered for sale, or delivered to be washed clean and thoroughly sterilized 
each time they are used, as soon as they are empty and before being used again. Such 
person or corporation shall not use any can, bottle, or other receptacle in which milk 
or cream, or either of them, has been shipped or conveyed to such person or corpora- 
tion for the storage of such milk and cream, or either of them, or of any other article or 
thing, but shall cause such cans, bottles, or other receptacles to be emptied and 
thoroughly cleaned and dried and returned to the shipper or to the p3rson delivering 
the same, within 24 hours after such person or corporation shall have received the same. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 10. Every person or corporation owning or keeping a dairy in the city shall 
maintain the premises thereof free from any accumulation of refuse matter or offal. 
Any person or corporation failing to comply with this section shall be fined not less 
than $5 nor more than $200 for each offense; and if any dairy within the city shall be 
found to be in an insanitary condition by reason of the violation of any ordinance of 
the city or the refusal or neglect to comply with the rules and regulations of the depart- 
ment of health, or if, in the opinion of the commissioner of health, there is danger of 
the spread of a contagious or infectious disease through such dairy or the products 
thereof, or that the public health would be endangered by a supply of milk and cream 
therefrom, then in the discretion of said commissioner he may order such dairy closed, 
and in such case such dairy shall be kept closed until all the provisions of this article 
shall have been complied with and until all danger to the health of the public shall 
have been removed. 

Sec. 11. Every person or corporation owning, keeping, or in possession, charge, or 
control of any cow stable or place where milch cows are stabled or kept in the city 
shall clean or cause to be cleaned such cow stable or place daily in a thorough manner 
and by such methods as shall be satisfactory to the commissioner of health. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $100 for each offense. 

Sec. 12. It shall be the duty of the chief food inspector (either in person or by one 
or more of the said inspectors) to visit, view, and inspect all places and vehicles in 
which milk and cream, or either of them, is sold, offered for sale, exposed for sale, 
stored, kept, exchanged, delivered, or disposed of, as well as to inspect, view, and 
examine all vessels, cans, receptacles, packages, refrigerators, or compartmente of 
any store or building, platforms, establishments, or places of any kind containing milk 
or cream, and to ascertain or examine the condition thereof with reference to cleanli- 
ness and sanitation, and to cause the removal and abatement of any unfit, unclean, 
or injurious condition attending the keeping, &toring, or possession, care, custody, 
or control of milk or cream at and in all places. 

Any person or corporation failing, neglecting, delaying, or refusing to obey or con- 
iorm to any reasonable order or direction under this section, made by the proper officer, 
or who in any way hinders said officer or inspectors, shall be fined not less than $5 nor 
more than $200 for each offense. 

Sec. 13. The commissioner of health, the chief food inspector and any inspector or 
police officer authorized by the commissioner of health or the chief food inspector, shall 
have the right and power to enter and have full access to any building, structure, or 
premises where any milk and cream, or either of them, is stored or kept for sale, and 
shall have the right of access to all wagons, railroad cars, or other vehicles of any kind 
used for the conveyance or delivery of milk and cream, or either of them, and to any 
building, structure, or premises where he believes, or has reason to believe, milk and 
cream, or either of them, is stored and kept for sale, and shall have the right to take a 
sample of milk or cream from each milk can, vessel, or container which he may find 
in any such. place, such samples not to exceed one-fourth of a pint each, for the pur- 
pose of inspecting, testing, or analyzing such samples. Such inspector or officer shall 
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inform the person from whom any such sample is taken that it is to be used for the 
purpose of such inspection, test, or analysis by the department of health and shall 
upon demand pay to such person the value of such sample. 

The inspector or officer taking any such sample, upon request of the person from 
whom it is taken, shall at the same time and from the same milk can, vessel, or con- 
tainer take another such sample, and in the presence of the person from whom such 
sample is taken, properly identify each such sample by marking or sealing the same 
with a proper seal, subject to the approval of the commissioner of health, and shall 
leave one of such samples with such person. 

Any person or corporation refusing to allow such right of entry or access, or refusing 
to allow such samples of milk and cream to be taken, or hindering or obstructing any 
inspector or officer in carrying out the power conferred by this section, shall be fined 
not less than $1 nor more than $100 for each offense. 

Sec. 14. No person or corporation, licensed under this article, shall keep, sell, or 
offer for sale, convey or deliver, or have in his or its possession, charge, or control, any 
milk in the city, if such milk contains more than 88 per cent of watery fluids or less 
than 12 per cent of total solids or less than 3 per cent of butter fat. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 15. No person or corporation licensed under this article shall keep, sell, or 
offer for sale, convey or deliver, or have in his or its possession, charge or control, any 
cream in the city if such cream contains less than 15 per cent of butter fat. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 16. No person or corporation licensed under the provisions of this article shall 
sell or offer for sale in the city any milk from which the cream or any part thereof shall 
have been taken, unless such milk shall be offered for sale and sold by such person or 
corporation as skimmed milk; and no person or corporation shall have in his or its pos- 
session, charge or control, with intent to sell or offer for sale or deliver, any such milk 
from which the cream or any part thereof shall have been taken, unless the cans or other 
receptacles containing such milk shall have the entire outside thereof painted a bright 
red and kept so painted at all times while in use for such purpose, and unless such cans 
or other receptacles shall also have painted on the outside thereof, not less than 6 
inches from the top of such cans or other receptacles, the words "skimmed milk" in 
plain black letters not less than 3 inches in height and 1 inch in width, on two sides 
thereof. No such person or corporation shall sell, offer for sale or deliver any skimmed 
■ milk containing less than 8A per cent of total solids other than butter fat or containing 
more than 1 per cent of butter fat. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 17. Any person who shall adulterate milk or cream or reduce or change it in 
any respect by the addition of water or any foreign or other substance or by the re- 
moval of cream therefrom, with a view of selling or offering the same for sale or ex- 
change in the city after such adulteration or change, shall be fined not less than $5 
nor more than $200 for each offense. 

Sec. 18. Any person or corporation who shall in the city sell, offer for sale, or deliver 
or transport with intent to sell or offer for sale, or have in his or its care, custody, or 
possession, any milk or cream containing any coloring matter or any adulterants or 
preservatives, whether for the purpose of artificially increasing the quantity of milk 
or cream or for preserving the sweetness thereof, or for any purpose whatever, or any 
person or corporation, or any servant or agent of such person or corporation, who shall 
in the city sell or offer for sale for use in milk or cream, or have in his or its possession 
or control with the intent of so selling or offering for sale, any preservative, coloring 
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matter, or other adulterant, shall be fined not less than $20 nor more than $200 for each 
offense. 

Sec. 19. If any cow be sick or diseased, the owner or person in charge thereof shall 
not sell, offer for sale, or expose for sale the milk or cream therefrom, but shall at once 
destroy such milk or cream. 

Any such owner or person who shall violate any of the provisions of this section shall 
be fined not less than $25 nor more than $100 for each offense. 

Sec. 20. No person or corporation shall sell or offer for sale or keep for sale any milk 
or cream drawn from any cow within 15 days before or one week after parturition 
of such cow, nor shall any person or corporation cause or permit any milk or cream 
drawn from any cow within either of the periods named to be mixed with any other 
milk or cream. 

Any person or corporation violating any of the provisions of this section shall be 
fined not less than $5 nor more than $200 for each offense. 

Sec. 21. No person or corporation shall keep or have in his or its possession any 
slops or refuse of any distillery, brewery, or vinegar factory, or any mash or refuse or 
food that has been subject to fermentation, for the purpose of feeding the same to any 
milch cow or cows. 

Any person or corporation violating any of the provisions of this section shall, be 
fined not less than $10 nor more than $100 for each offense. 

Sec. 22. "Whoever, by himself, or by his servant or agent, or as servant, agent, or 
employee of any other person or corporation, sells or offers for sale or exchange, or 
delivers or transports, or has in his custody, possession, or control, with intent to sell, 
offer for sale, exchange, or deliver in the city, any milk or cream or skimmed milk for 
human food, which is unclean, diluted, impure, unwholesome, adulterated, or not of 
the standard provided for by this article, or milk or cream or skimmed milk to which 
water or any foreign substance has been added, or any skimmed milk in violation 
of this article, or milk or cream produced from sick or diseased cows, or from cows 
kept in an unclean, filthy, or unhealthy condition, or from cows fed on the refuse or 
slops from distilleries, breweries, vinegar factories, or any slops, mash, refuse, or 
food that has been subject to fermentation; or milk or cream that has been exposed 
or contaminated, or affected by the discharges or exhalations from any human being 
or animal sick with any contagious or infectious disease, shall for a first offense be 
fined not less than $5 nor more than $100; and for each subsequent offense be fined 
not less than $50 nor more than $200. 

Sec. 23. All milk and cream from sick or diseased cows, or cows fed on refuse or 
slops from distilleries, breweries, or vinegar factories, or on any mash or refuse, or food 
that has been subject to fermentation or that may affect or be detrimental to life or 
health, shall upon discovery thereof be confiscated, forfeited, and immediately 
destroyed by or under the direction of the commissioner of health, chief food inspector, 
or officer detailed for that purpose. 

Sec. 24. No person or corporation shall manufacture, sell, or offer for sale in the city 
any condensed or evaporated milk for domestic use, unless the same shall be put up 
in packages or cans upon which shall be distinctly labelled or stamped the name or 
brand by whom or under which the same is made. Nor shall any person or corporation 
manufacture, sell, or offer for sale in the city any condensed or evaporated milk for 
domestic use, unless the same is manufactured from pure, fresh, unadulterated milk 
from which the cream has not been removed, or unless the proportion of milk solids 
and butter fat contained in the condensed or evaporated milk shall in amount be 
the equivalent of milk solids and butter fat as provided by this article. 

Any person or corporation violating any provision of this section shall be fined 
not less than $5 nor more than $200 for each offense. Nothing herein shall be con- 
strued to prevent the addition of cane sugar in the manufacture of condensed or 
evaporated milk. 
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Sec. 25. Nothing in this article shall be so construed as to prohibit the use or sale 
of what is known as buttermilk, provided the same is produced from pure and whole- 
some milk. Should any such buttermilk, however, be sold or offered for sale in the 
city, or be in the custody or possession of any person or corporation in the city with 
the intent of selling or offering for sale the same, which is not the product of pure and 
wholesome milk, or which is impure or adulterated, such person or corporation shall 
be fined not less than $5 nor more than $200 for each offense. 

Sec 26. It shall be unlawful for any person, firm, or corporation to transport into 
the city of Chicago Heights, or to transport or deliver from point to point within said 
city, milk, cream, skim milk, or buttermilk for human consumption which is of a 
higher temperature than 60° F.: Provided, That after October 1, 1915, it shall be un- 
lawful for any person, firm, or corporation to transport into the city of Chicago Heights, 
or to transport from point to point within the city, or to deliver any milk, cream, 
skim milk, or buttermilk for human consumption which is of a temperature higher 
than 55° F. 

All milk, cream, skim milk, or buttermilk sold, offered for sale, exposed for sale 
or kept with the intention of selling, or used in the manufacture of ice cream, within 
the city of Chicago Heights shall be pasteurized in a manner as hereinafter provided, 
unless such milk, cream, skim milk, or buttermilk is of the kind or grade hereinafter 
defined as "inspected." 

Sec. 27. "Inspected " milk, cream, skim milk, or buttermilk shall be produced in 
dairies that have been inspected and approved by the commissioner of health. 

Any person, firm, or corporation producing and selling, or producing and offering 
for sale or for delivery in the city of Chicago Heights, or any person, firm, or corpo- 
ration engaged in the bottling or receiving and handling in bulk of such milk, cream, 
skim milk, or buttermilk shall make a written application to the commissioner of 
health, stating the name and residence of the applicant and the location and descrip- 
tion of the premises where such milk is to be produced, bottled, or handled. 

The commissioner of health shall thereupon make, or cause to be made, an inspec- 
tion of the premises, cows, and the milk produced, and the manner of handling the 
milk, cream, skim milk, or buttermilk, and if the same are found to comply with 
the requirements as hereinafter set forth he shall issue a permit allowing the milk, 
cream, skim milk, or buttermilk produced or handled on said premises to be brought 
into or sold in the city of Chicago Heights, conditioned that the person, firm, or cor- 
poration given such permit will report at once any and all sickness occurring in him- 
self, or any or all persons residing or employed upon such premises, and will not ship 
into, deliver, sell, or offer for sale in the city of Chicago Heights or bring or deliver 
to any creamery or bottling plant supplying the city of Chicago Heights the milk, 
cream, skim milk, or buttermilk produced on said premises whenever a case of con- 
tagious or infectious disease is known or suspected of having occurred in himself or 
any or all other persons residing or employed upon said dairy farm, or in the families 
of any person or persons so employed, or in any dwelling in which said person or per- 
sons shall be domiciled. 

Every such permit to produce inspected milk shall expire on the 30th day of June 
following the date of issue, and every such permit to bottle or handle in bulk inspected 
milk shall expire on the 31st day of December following its issue. 

The commissioner of health, when it shall appear to his satisfaction that the pro- 
visions of this article have not been complied with, may at any time revoke such 
a permit by giving notice in writing. 

" Inspected' ' milk, cream, skim milk, or buttermilk shall be produced and handled 
in accordance with the following regulations: 

(a) It shall be produced on farms scoring not less than 65 on the following score 
card: Provided, however, That after January 1, 1916, farms on which inspected milk 
is produced shall score not less than 70 on this same score card: 
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SCORE CARD. 



October 22, 1915 







Score. 




Perfect. 


Allowed. 


EQUIPMENT. 
Cows: 




4 
6 
4 


















2 
1 
1 


















6 

4 
8 










Water 








6 
2 










Stable: 


6 






3 
3 












10 






3 
1 

1 
1 
1 
2 
1 




Gutter 




































Light: 1 square foot glass per cow, 2; 2 square feet, 4; 3 square feet, 6; 4 


Ml 

8 
2 

6 




Ventilation: Sliding windows, 2; Hinged at bottom, 4; King system or 


8 








Jilt room: 








2 

4 












4 




Floor 


1.5 

1 

.5 
.5 
.5 










T.ifht . , 




















2 

6 












2 
2 
1 
1 
























10 






6 
2 
2 


















4 










Total 




100 










METHODS. 

Cows: 




10 
12 




Stable: 








4 
2 
2 
1 
1 
1 
1 




Walls 






































4 
4 












4 
2 












2 


10 




MiJk room: 














2 

4 
4 

















October i2, 1915 
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SCORE CARD— Continued. 







Score. 




Perfect. 


Allowed. 


METHOEs— continued. 
Milking: 




14 






4 
10 
8 
4 






















Care of milk: 


20 




Remoyed from stable after milking each cow and promptly cooled 


10 
10 

8 
6 








51 to 55° F '.. 






56 to 60" F 








8 






8 
6 
4 




51 to 55° F 






56 to CD' F '." 








10 






10 

8 
4 
2 




























Total 




100 











Score of equipment . .Xl= 

Methods X2= 

Total divided by 3.= Final score. 

(6) It shall be obtained from cows which have been certified by veterinarians 
authorized by the commissioner of health or by veterinarians appointed by the 
State or United States Government to be free from tuberculosis and other diseases 
not more than six months prior to the date that such milk is brought into the city: 
Provided, hoivever, That time shall be given until June 30, 1916, for the filing of such 
certificates. 

Animals known to be affected with tuberculosis or other infectious diseases shall 
not be kept in herds used for the production of inspected milk. 

The cows yielding same must be kept clean, long hair must be clipped from the 
flanks, udder, and from the tail sufficiently to clear the ground. The cows shall 
not be fed on slops, refuse of any distillery or brewery, glucose, or any malt in a state 
of fermentation, putrefaction, or decomposition, or any other putrefying or unwhole- 
some foodstuffs. Milk from cows 15 days before and 1 week after calving shall not 
be mixed with inspected milk. 

(c) The milking must be done by milkers who are clean as to both clothing and 
person or by mechanical milkers operated by persons as above specified. When 
open milk pails are used, they shall have an opening at the' top not more than 7 
inches in diameter. 

(d) All utensils, mechanical milkers, or other devices used in the production and 
handling of inspected milk must be properly cleaned and sterilized each time before 
using, and shall be so constructed that all parts are absolutely free from places where 
milk can accumulate or soak in so that it can not be removed by simple washing, 
and the surface coming in contact with the milk or cream must be smooth and free 
from excessive rust. 

(e) All persons living upon farms where such milk is produced or employed 
thereon shall be free from contagious or infectious diseases, and resident or domi- 
ciled in places free from such diseases, and shall not be exposed- to or come in con- 
tact with any person suffering with or having a contagious disease: Provided, That 
no person shall be employed or permitted to work on such farms unless and until it 
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shall have been demonstrated to the satisfaction of the commissioner of health of 
the city of Chicago Heights that said person is not a typhoid or diphtheria carrier. 

It shall be the duty of every person, firm, or corporation producing inspected milk 
to notify the commissioner of health, at once, by mail, of the occurrence of any sick- 
ness in any person, or persons, living or employed on their farms where such milk is 
produced. Milk, cream, skim milk, or buttermilk produced on any farm or bottled 
or handled in bulk where a case of contagious or infectious disease has occurred, or if 
suspected to have occurred, shall not be shipped into, or delivered, sold, or offered 
for sale in the city of Chicago Heights or brought or delivered to any creamery or 
bottling plant supplying the city of Chicago Heights until the commissioner of health 
shall have been notified and shall have made an investigation and released such milk, 
cream, skim milk, or buttermilk for delivery in the city of Chicago Heights. 

(/) The milk from each cow shall be removed from the stable immediately after it 
i3 obtained and shall then be strained and cooled at once to 60° P. or below. It shall 
then be kept at a temperature of 60° F. or below until delivered to the consumer: 
Provided, That after October 1, 1915, the temperature to which the milk must be 
cooled and at or below which it must be kept shall be 55° F. 

(g) Inspected milk, cream, skim milk, or buttermilk exposed for sale, offered for 
sale, or sold to the consumer, shall be contained in tightly closed and capped bottles, 
or receptacles of a similar character. 

(A) All milk, cream, skim milk, or buttermilk produced and handled in the manner 
required in section 27 of this ordinance shall be labeled "inspected milk," "inspected 
cream," "inspected skim milk," or "inspected buttermilk," as the case may be, in 
tetters not less than -fV of an inch high on the cap or cover of every package when con- 
tained in bottles or receptacles of a similar character, and not less than f of an inch 
high on a tag attached to each container, when contained in cans. The serial number 
corresponding with the number of the permit given by the commissioner of health to 
the person, firm, or corporation producing such inspected milk, cream, skim milk, or 
buttermilk shall be plainly indicated in figures not less than f of an inch on every 
case, can, or receptacle of a similar character in which such milk, cream, skim milk, 
or buttermilk is sent or brought into the city of Chicago Heights. 

The cap or stopper of the bottles or receptacles of a similar character in which said 
inspected milk, cream, skim milk, or buttermilk shall be contained shall be plainly 
marked with the name of the day of the week upon which said milk, cream, skim 
milk, or buttermilk was first inclosed in bottles or receptacles of a similar character: 
Provided, That it shall be unlawful for any person, firm, or corporation to mark, 
cause to be marked, or permit to be marked upon any bottle or receptacle of similar 
character containing inspected milk, cream, skim milk, or buttermilk the name of 
any other day than that upon which the contents was first inclosed in bottles or con- 
tainers of similar character. 

(i) All inspected milk, cream, skim milk, or buttermilk sold, offered for sale, or 
kept with the intention of selling or brought into the city of Chicago Heights shall not 
yield more than a perceptible amount of sediment or stain other than that of natural 
butter fat when a pint sample of the same is filtered through a pledget of cotton 1 
inch in diameter, and shall be entirely free from disease-producing bacteria and 
blood, pus, or other matter or things dangerous and detrimental to health. 

Inspected milk and inspected skim milk shall not contain more than 100,000 bacteria 
per c. c. from October 1 to May 1, inclusive, and not more than 150,000 bacteria from 
May 2 to September 30, inclusive. Inspected cream shall not contain more than 
150,000 bacteria per c. c. from October 1 to May 1, inclusive, and not more than 300,000 
bacteria from May 2 to September 30, inclusive. 

In the determination of the number of bacteria the culture media used shall be 1 
per cent agar agar, having a reaction of plus 1.5 on Fuller's scale. 
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The quantity of culture media used shall be 10 c. c. per plate. The Petri dishes 
shall be 100 mm. in diameter. 

The plate culture shall be incubated at a temperature of 37° C. for a period of two 
days. The Petri dishes selected for counting shall be those containing not less than 
20 nor more than 200 colonies per plate. 

Sec. 28. All milk, cream, skim milk, or buttermilk not complying with the require- 
ments set forth for inspected milk in section 27 of this ordinance shall be produced, 
handled, and pasteurized in accordance with the following regulations: 

(a) The said milk, cream, skim milk, or buttermilk shall be produced on farms 
scoring not less than 55 on the score card as described in paragraph a of section 27 of 
this ordinance. 

(6) It shall be obtained from cows which, upon physical examination, are found 
to be free from disease. The cows shall be kept clean and shall not be fed on slops, 
refuse of any distillery or brewery, glucose, or any malt in a state of fermentation, or 
any other putrefying or unwholesome foodstuffs. Milk from cows 15 days before and 
one week after calving shall not be mixed with pasteurized milk. 

(c) The milking must be done in a cleanly manner. When open milk pails are used 
they shall have an opening at the top not more than 7 inches in diameter. 

(d) All utensils used in the production and handling of pasteurized milk must be 
properly cleaned and sterilized each time before using, and shall be so constructed 
that all parts are absolutely free from places where milk can accumulate or soak in so 
that it can not be removed by simple washing, and the surface coming in contact with 
the milk or cream must be smooth and free from excessive rust. 

(e) All persons living upon farms where such milk is produced, or employed thereon, 
shall be free from contagious or infectious diseases, and resident or domiciled' in places 
free from such diseases: Provided, That no person shall be employed or permitted to 
work who is known to be a "carrier" of an infectious or contagious disease. 

(/) The milk from each cow shall be removed from the stable immediately after it 
is obtained, and shall then be strained and cooled at once to 00° F. or below, and kept 
at this temperature until pasteurized: Provided, That after October 1, 1915, the tem- 
perature to which the milk must be cooled, and at or below which it must be kept, 
shall be 55° F. 

(g) All milk, cream, skim milk, or buttermilk required to be pasteurized shall not 
yield more than a perceptible amount of sediment or stain other than that of natural 
butter fat when a pint sample of the same is filtered through a pledget, of cotton 1 inch 
in diameter, and shall be entirely free from disease-producing bacteria, and blood, 
pus, or other matter or things dangerous and detrimental to health. 

Such milk and skim milk before pasteurization shall not contain more than 750,000 
bacteria per c.c. from October 1 to May 1, inclusive, and not more than 1,000,000 
bacteria per c. c. from May 2 to September 30, inclusive. 

Such cream shall not contain more than £00,000 bacteria per c. c. from October 1 
to May 1, inclusive, and not more than 1,500,000 bacteria from May 2 to September 
30, inclusive. 

(h) Every person, firm, or corporation installing or operating a pasteurizer for the 
purpose of pasteurizing or treating milk, cream, skim milk, or buttermilk to be sold, 
offered for sale, or kept with the intention of selling, or for the pasteurization or treat- 
ment of milk, cream, skim milk, or buttermilk to be shipped or brought into the city 
of Chicago Heights, shall notify the commissioner of health in writing, stating the 
time when and the place where such pasteurizer is to be installed, together with the 
name of the person or persons who will operate said pasteurizer, and shall file with 
said commissioner of health the names of the owners and the location of all farms from 
which the milk that is to be pasteurized at said plant is obtained. 

The commissioner of health shall thereupon make, or cause to be made, an inspection 
of such pasteurizer and the premises or plant wherein the same is operated. He shall 
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also inspect or cause t > be inspected all farms the milk supply of which, after pasteuri- 
zation at said plant, is sold or intended for sale or brought into the city of Chicago 
Heights with the intention of selling for human consumption; and no such farms shall 
be allowed to bring or furnish milk or cream to said pasteurizing plant without first 
being inspected and found to comply with the requirements of section 28 of this 
ordinance. 

It shall be unlawful for any person, firm, or corporation operating such a pasteurizer 
or pasteurizing plant to receive milk or cream from any farm which has not been 
inspected and passed by the commissioner of health. 

If all of the foregoing provisions have been complied with, and the pasteurizer or 
pasteurizing equipment is such that 99 per cent of all bacteria and all pathogenic 
bacteria are killed in the milk treated therein at the temperature required in para- 
graphs j and I of section 28 of this ordinance, the commissioner of health shall issue a 
permit allowing the milk, cream, skim milk, or buttermilk pasteurized in such pasteur- 
izer and on such premises to be brought into or sold in the city of Chicago Heights. 
Every such permit shall expire on the 30th day of June following the date of issue. 

The commissioner of health may withdraw his approval by serving notice in writ- 
ing when any such pasteurizer or pasteurizing plant is not operated in accordance 
with the provisions of this ordinance or when the milk received thereat or pasteurized 
therein is obtained from farms that do not comply with the requirements as set forth 
in section 28 of this ordinance or from farms which have not been inspected and 
found to comply with said requirements by the commissioner of health. 

In case of dispute in regard to tests made of such pasteurizer or pasteurizing equip- 
ment or in regard to the temperature to which the milk shall be heated, the person, 
firm, or corporation making application to operate a pasteurizer may make applica- 
tion to the commissioner of health to have the said pasteurizer or pasteurizing equip- 
ment reinspected. Such reinspecting or retesting shall be done by one person 
designated by the commissioner of health and another by the person, firm, or cor- 
poration owning or operating said pasteurizer, and in case of failure or inability to 
agree the two to select a third. 

(i) In all continuous pasteurization the milk and cream shall be heated to a tem- 
perature which shall be determined and fixed by the commissioner of health for each 
machine at a point corresponding to a temperature required to kill 99 per cent of the 
bacteria and all pathogenic bacteria contained in the raw product and shall show 
no colon bacilli in 1 c. c. as determined by cultural methods. 

All continuous pasteurizers shall be equipped with feeding pipe which is so con- 
structed that the pasteurizer can not be fed in excess of its normal working capacity; 
that is, in excess of the working capacity of the machine at which 99 per cent of the 
bacteria are killed when the required amount of heat is applied. 

A recording apparatus shall be installed upon all pasteurizers to record during 
operation the temperature of the pasteurized product as it flows from the heater. 
The thermometer of this recording apparatus must be accurate and kept submerged 
in the milk in such a way that it is not exposed to escaping steam or other heat, 
except the heated milk: Provided, That if the pasteurizing is done in bottle3 or in 
other final containers, the temperature recording apparatus must be attached and 
adjusted in a manner so as to accurately record the temperature to which the milk, 
cream, skim milk, or buttermilk is raised and the duration of time for which said 
temperature is maintained. 

The records made by this recording thermometer must be accurate and made in a 
chamber which is kept under lock and key in the control of the commissioner of 
health. 

The mechanism of the pasteurizer or pasteurizing system shall be such that the three 
important elements, namely, the temperature, time of exposure, and the quantity 

218 
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of milk exposed at one time can be readily kept under control and observation by the 
commissioner of health. 

(J) The following conditions as to degrees of heat and time of exposure shall be 
complied with: 

A uniform heating of 140° F. for 20 minutes, or 150° F. maintained for 15 minutes, 
or 155° F. for 5 minutes, or 160° F. maintained for 1J minutes, or 165° F. maintained 
for 1 minute. The time shall be calculated from the period that the entire quantity 
reaches the required temperature. 

(k) All milk, cream, skim milk or buttermilk produced and handled in the manner 
required in section 28 of this ordinance shall be labeled "pasteurized milk," "pas- 
teurized cream, " "pasteurized skim milk, " or "pasteurized buttermilk, " as the case 
may be, in letters not less than ■& of an inch high on the cap or cover of every package, 
when contained in bottles or receptacles of similar character, and lot less than § of an 
inch high on a tag attached to each container, when contained in cans, together with 
a serial number corresponding with the number of the permit given by the commis- 
sioner of health, to the person, firm, or corporation for the pasteurizer or plant pasteur- 
izing said milk, cream, skim milk, or buttermilk, and the cap or stopper of the bottles 
or receptacles of a similar character in which said pasteurized milk, cream, skim 
milk, or buttermilk shall be contained shall be plainly marked with the name of the 
day of the week upon which said milk, cream, skim milk, or buttermilk inclosed in 
said bottles or receptacles of a similar character was pasteurized: Provided: That it 
shall be unlawful for any person, firm, or corporation to mark, cause to be marked, or 
permit to be marked upon any bottle or receptacle of similar character containing 
pasteurized milk, cream, skim milk, or buttermilk the name of any other day than 
that upon which the contents inclosed in bottles or containers of similar character was 
pasteurized. 

(Z) After January 1, 1916, all milk, cream, skim milk, or buttermilk, which is not 
of the grade or kind defined in this section as "inspected" shall be pasteurized at a 
temperature of not less than 140° F. for not less than 20 minutes or not less than 155° F. 
for less than 5 minutes. 

(m) The pasteurized product shall be cooled at once to a temperature of 45° F. or 
below. This cooling shall be so conducted that the pasteurized product is not ex- 
posed to possible sources of contamination. This cooling apparatus shall be so con- 
structed that it can be readily cleaned and sterilized. 

Milk, cream, or skim milk shall be inclosed in tightly capped bottles or packages 
of a similar character, or in sealed cans immediately after pasteurization. 

Pasteurized milk, cream, skim milk, or buttermilk shall be kept at a temperature 
of 50° F. or below while the same is stored or kept at a pasteurizing plant, bottling 
establishment, or milk depot. 

Pasteurized milk, cream, skim milk, or buttermilk, exposed for sale, offered for 
sale, or sold to the consumer, shall be contained in tightly closed and capped bottles 
or receptacles of a similar character. 

Pasteurized milk and skim milk shall not contain more than 50,000 bacteria per 
c. c. from October 1 to May 1, inclusive, and not more than 100,000 bacteria per c. c. 
from May 2 to September 30, inclusive. Pasteurized cream shall not contain more 
than 150,000 bacteria per c. c. from October 1 to May 1, inclusive, and not more than 
300,000 bacteria per c. c. from May 2 to September 30, inclusive, and shall not con- 
tain colon bacilli in 1 c. c. as determined by cultural methods. 

In the determination of the number of bacteria the culture media used shall be 1 
per cent agar agar, having a reaction of plus 1.5 on the Fuller scale. 

The quantity of culture media used shall be 10 c. c. per plate. The Petri dishes 
shall be 100 millimeters in diameter. 

The plate cultures shall be incubated at a temperature of 37° 0. for a period of 
two days. 
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The Petri dishes selected for counting shall be those containing not less than 20 
nor more than 200 colonies per plate. 

(n) Milk, cream, skim milk, or buttermilk, which has been pasteurized and held 
for a period of 12 hours or more after such pasteurization shall not be repasteurized or 
reheated for the purpose of enhancing and keeping qualities of such milk, cream, 
skim milk, or buttermilk. 

Sec. 29. Every person, firm, or corporation violating any of the provisions of the 
foregoing section shall be fined not less than $5 nor more than $200 for each and every 
offense: Provided, however, That whenever the commissioner of health of the city of 
Chicago Heights shall discover that any person, firm, or corporation has violated any of 
the provisions of the foregoing sections, said commissioner shall within 10 days from 
the date of such discovery, before suit is commenced, notify in writing the person, 
firm, or corporation guilty of such violation that said violation has occurred, said notice 
to state the particular provisions of the foregoing section or sections that have been 
violated. All milk, cream, skim milk, or buttermilk brought into the city of Chicago 
Heights, or sold, offered for sale, or kept with the intention of selling, or of using in 
the manufacture of ice cream which does not comply with the requirements as set 
forth in the foregoing section, or with the standards therein set forth, shall be con- 
demned by the commissioner of health and rendered unfit for human food by coloring 
or otherwise treating, or shall be condemned, seized, and destroyed: Provided, That 
if in the opinion of the commissioner of health it is proper to do so the said milk, cream, 
skim milk, or buttermilk may be tagged as follows: "Condemned, commissioner of 
health, Chicago Heights," and returned to the shipper or producer. 



